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Broccoli Tofu Surprise

Background

This recipe was a favorite in our mostly vegetarian flat in Christchurch.  Be warned – there’s a great of chopping involved. 

Ingredients

2-3 stalks broccoli, chopped
1 small bag baby carrots, quartered lengthwise

2 onions, diced

1 bulb garlic, minced

ginger, minced, to taste

frozen peas

1 pack firm tofu, cubed and boiled

1 can coconut milk

fresh basil

salt

pepper

soy sauce

Directions

Prepare all ingredients.  Sauté onions, garlic, and ginger until onions are translucent.  Steam broccoli and carrots.  Combined sautéed and steamed ingredients in a large pot with the peas and coconut milk.  Add flavorings to taste.  Add boiled tofu and cook until warm.
